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Thai Beef Salad with Cucumber,
Lemon and Saffron Dressing

Yukiko Anshutz
Shiki Restaurant, Hyatt Regency Hotel (courtesy of Sticky Rice Cooking
School)

Ingredients

200g lean minced beef

1 tbsp fish sauce

1%/, tbsp lemon juice

!/, red onion finely diced

1 tbsp each chopped coriander leaves, Thai basil leaves and mint leaves
1 tsp chilli powder

2 thsp lemon and saffron dressing

2 continental cucumbers sliced

Method

Cook the minced beef with about %/, cup of water until all the water evaporates.
Mix the beef with the other ingredients.

Garnish with sliced chilli (large) and coriander leave.

ASFM Thai Beef Salad in a Cucumber Cup with Lemon and Saffron Dressing



